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B pasteurized, certified, canned or powdered milk will be approved. Pasteurized
milk is recommended wherever available.
3. Milk and fluid milk products are served in the original containers in which
they were received or from a bulk dispenser approved by the State Board of
Health.
4. Any oysters, clams, or mussels served shall be from approved sources.
Item 15. Storage, Display, and Serving of Food and Drink: All food and
drink shall be so stored, displayed, and served as to be protected from dust,
flies, vermin, depredation and pollution by rodents, unnecessary handling,
droplet infection, overhead leakage, and other contamination. No animals or
fowls shall be kept or allowed in any room in which food or drink is prepared
or stored. All means necessary for the elimination of flies, roaches, and rodents
shall be used.
Public Health Reason.: Food or drink not properly protected from contami-
nation may become a public health hazard.
Satisfactory Compliance: This item shall he deemed to have been satisfied if:
1. All food and drink is stored in such manner as to be protected from dust,
flies, vermin, unnecessary handling, droplet infection, overhead leakage and con-
densation, sewage back-flow, and other contamination. Evidence of the presence
of rodents, roaches, ants, or other vermin ,;hall be considered as a violation of
this item. Foud or drink shall not be stored or prepared beneath overhead
sewer or drain pipes unless such pipes are provided with suitable means to carry
off possible leakage or condensation. Food or drink shall not be stored on floors
which are subject to flooding from sewage back-flow, such as those below street
level. On new construction the location of a lunch room in a basement below
the surface of the ground shall be discouraged. The pouring lips of bottles
containing milk or other beverages in non-leakproof containers shall not be
submerged in water for cooling.
2. All food and drink are handled and served in such manner as to min-
imize tie opportunities for contamination. Serving of sliced butter and cracked
ice shall not be by direct contact with fingers or hands, and manual contact
with all food or drink shall be avoided insofar as is possible.
3. No animals or fowls are kept or allowed in any room in which food or
drink is prepared or stored.
4. All supplementary means necessary for tile elimination of flies, roaches,
and rodents are employed. For the elimination of flies, fly-repellant fans, fly-
paper, fly traps, or fly-killing sprays or powders may be used. All poisonous
compounds used in the extermination of rodents or insects shall be so colored
as to be easily identified; however, poisonous substances should be used with
extreme caution and compounds harmless to humans should be substituted
wherever possible.
Item 16. Cleanliness &;" Health of Fhuployees: Lunchroom Nvorkers, including
student helpers, must be in good health, free from comnmunicmhlle disease,
and have good health and work habits. Any person who has recently recovered
from a communicable disease shall not be employed or re-employed until, in
the opinion of the health officer or a licensed physician, it is safe to do so. All
employees shall wear clean, washable outer garments and head covering.
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